3

srrsmEmre  sw

——

. ’ mrb& e 'I‘f.'r'\‘"il'?"l"l

A el - b e < " » |
LTI, BN

TIMES,

THE TIMES DAILY MAGAZINE PAGE

" |Teach Child

ToBeNeatin
HomeandOut

When They Go to Party or
Soda Fountain, Spilling
Water, Dropping Spoons,
and Carelessness Is Re-
volting—Instill in Them
Right Attitude of Mind.

S
{3

Ry LAURA CLAWSON.

X 6¢ HEN my children are taken
W to public places,” observed

. to Behave

.on the children that one must be

. tain privileges he has no

- préss the whole matter,
_ the chlldren that there i85 no such tning;

a ocareful mother the
other day, “I expect them
exactly asa they do at my
own table. I myasélf have not two sets
of manners, why should I allow them to

haye?" .

This remark was called forth at the
condition of a table in a drug store
which three well-dressed young gifls
had just wvacated. Water was apilled
oarelessly about, spoons had clattered
to the floor, and altogether the spec-
tacle was revolting. The patient attend-
ant cleaned up the,clutter as If it were
an everyday affair, as Indeed it seom-
ed to be. :

I have observed more than once thia

- oarelessneas on the part of seemingly

well-bred children, and have decided

. that It must be because mothers are not

more oareful themselves In lmpmalnut
us!
as mindful of one's manners in public
places where the pgparl:r is not one's
own as one would if the articles In
u.n lﬂlonm in a private house.

Aa easy (o teach a child that
begause he seemingly Is paying for cer-
ht to abuse
them, as it s to lgnore the fact. Wutul
waste is so apparent with ua in Americe
that it certainly is the duty of every
rum to thpn- upon the children the

olly of It Aslde from Lhe eflect It has
on manners, which |8 sarious enough,
harm that such an attitude of mind

_brings is considerable.

Bimply because a child sees hundreds

. of paper straws on the counter is no

reason why he should be allowed to use
[T mln{ as he likes; bécauss the sia-
tionéry In a hotel |s seemingly plentitul

» 18 no reason why the waste of it should

allowed. And yet woll-bred parents
low their children to run riot simply
use Apparently there 18 no check

ol such articles.
"“Two sets of manners,” seems to ex-
If we teach

we expect the same consideration

' for the property of others as we do for
" own, their ‘nu

vior in public places

not give rise to such unfavorable

comment. ‘Lhe American child has been

the scandsl of other nations for a gen-

eration or two because of this lack of

restraint. Let us try to redéem his
reputation if we can.

(Copyright, 1018, Laura Clawson.)

RECIPES

Small Egg Dumplings.

§ exxs

1% cups of milk.

8 cups of flour,

1 teaspoon of salt.

Beat the wel
8 s g:: uou%. add to _milk, then

salt. The batter
mt'l be of a consistency to hold shape
when drovped Into water, but not get
Stiff. so it is best to test one. an all
.dou t:jnt t:’hlokaknhulh.
n ready cook have a Iarge ket-
tle of bolling water slightly salted.
Tip the bowl so that the batter runs
to the edse. and with a knife first
divoped into the bollink water cut off
Emall portlons the sise of pecan—to
this evenly and rapidly reaulres
prictice. Bome cooks use a wide-
mouthed funnel, but cuttine is easier,
en as many dumplings are in the
kattle as will have room to expand
A mnot clox, boll twenly minutes,
an take up with skimm
into colander ,to drain: place them
over a pan of hot water; when all the
dumnplings are cooked and dralned let
cold water run throuxh: shake well;
rll.oc again over hot water: ‘melt &
fttle butter: put dumplings In bowl
mﬁ stir a littls melted butter throush
.

and put

Maple Mousse.

oy
oup of maple sugar,
8 cupe of thick cream.

eat well the volks of four exes. into

ch at one cup shaved maple
sugar, Heat slowly and heat con-
ltl.atlr over the fire until well thick-
en

Remove from the fire and when cool
beat into the mixture the whites of the
four exxs, whipped stiff. then add two
::11&-. thick aweetL cream also whioped

Washington Pie.
6 eggs, separated.
8 cupg of flour.
2 teaspoons of cream of tartar.
3 cupa of sifted sugar,
$ dessert spoons of sweet+milk,
1 teaspoon of soda.

Mix the well-beaten egg yolks with the
flour, cream of tartar and sugar, then
add the six stiffly beaten egg whitea.

Eeat tho wixture vigorously and at the
very last add two dessert spoons of
aweer milk, with one level spoon of soda
dissolved in it

Bake in jelly tins in a quick oven, and
when cool fill the layers with a cream
mnde &8s followa: Put two cups sweet
milk in a double boller and whepn It
comeg to the bolling point stir in two
egks. white nnd yolks, beaten separately,
one cup sugar and one-half cup flower
and stir over the fire untll thick. Mix in
chocolate and van!lla at the last or keep
it plain, as desired.

Currant Meringue Ple,
Whites of 4 eggs.
1 cup of granulated sugar,
1 pint of curranta.

Line two pie tins with a rich short
erust, stick with a fork and bake to a
very ll«ht brown. When cool, fill with
the following:

Beat the whites of threes eggsx until
atiff, add gradually ene cup grarnlated
sugar and one nt eurrante. Bpreand
between and on top of the layers of
crust and bake golden brown.

Potato Ribbons,

4 large polatoes.
Balt and pepper.
Frying fat,

Peel the potatoes and cut them In
fine shavings round and round the po-
tato, as If peeling them In ribbons of
equal length. Threw the shavings Into
& frying pan with bolling fat, and fry
[ den brown. Move them constantly
ﬂf: a silver fork to keep the pleces
separate, Drain them and plle ldghtly
on a dish, sprinkle with peppgr and salt
arA rorya hot.

Stories of
Stories

A LATIN QUARTER TRAGEDY.

By Henri Murger.

ODOLPHE was a poet. Mim! was

a model. He was twenty-two.

Bhe was eighteen: They wore

very poor, very happy, and un-

reasonably much In love with each
other, -

Rodolphe lived in a Latin Quarter gar-
ret and wrote wonderful plays in verse.
Nobody would read or buy his plays.
But Miml knew they were great. For
Rodolphe himself had told her so,

All At onoce the sky of their happiness
grew black. For Miml fell 1l Ro-
dolphe spent every momant at her side,
neglecting his work and his friends iIn
order to nursé her back to health. He
pawned averything he owned and hor-
rowed every mni he could lay hands

-

?.21-“ buy dell and medicine for
But daily the fragile invalld grew
worse. And M-!pr?;? began to wonder

if ever he had known happiness in so
horrible a world,

At lant, throu:h the Influence of
yo dootor whom he knew, he had
the sick girl placed in a ward of the
hoaplial of La Pitle, The doctor was
cmpl:&'d at the hospital, and he ar-
rang that Rodolphe could ses Mimi
there every day,

At the Hospital.
Rodolphe used to spend as much of
his time at the bedside of his little sick
sweetheart as the hospltal authorities
wouldogemtt. The rest of the day he
scurri around trying to earn or bor-
hrow enough to buy flowers, ete,, for

ar.

Little by little Miml grew better. Ro-

dolphe was in ecatasles of delight when

the huniné‘?eunlo mid at last that she

was practically out of danger.

But early one morning when he was

slarting for the hospital as usual the
t recelved this note from his friend,

he young dooctor:

“I have sad news for you. She Is

dead. This mrrunf when 1 went

lhrmf!h the ward I found her bed va-

A merciful

cant.

mﬁggotnho could not weep.

mont 'tllee“rtfu!}’ n:{l ﬂfﬁ" ‘ne ’fg .!ﬁ't .l‘;)
helpless that his friends took him away
with them.

A week later he was sane enough for
them to trust him amlone. He started
back toward his own garret, On the
way he met the vounx doctor. The lat-
ter came runnine up to him and caught
him by both hands. exclalming:

"My dear Rodolphe. forgive me the
rrlelf my blunder must have caused
youl"

Learns the Truth.

“What do you mean?' asked Ro-
dolphe porplexed.

“1 war mistaken,” explained the doc-
tor. “When 1 wrote you that terrible
note I had fust found Mimi's
empty. I asked a nurse what had be-
conia of the patient. 8Hhe told me ahe
had died during the night, But this Is
what really happened: M¥nl had been
moved to a convalescent ward. And
it was the next patient In her former
bed who died that night. As soon a3
I learned that Mim! was alive I hurried
to wour home to tell vou. But I ecould
not find you anvwhere.”

y alive!" masped Rodolrhe In-
sanely happv. “What must she think
of my deserting her for a week? Take
me to see her! At once!™

At the hospital the doctor left Ro-
dolphe in a receptlon room and went
to prepare Mimi for his arrival. Pres-
ently he return to the madly imopatient

lv.
,?‘,ﬁ:'o “gd .:r!d{. t::}'té‘i‘n vlhll morning.""
"Taka‘ma l.g her,” walled Rodolphe.
not understanding. S

“Sths th Ion:‘a.rl u"‘:r Bo ahe
stor, . *' one H e
‘d'c:. oo:nt to the pcuptr"!mry ng ground.

(Copyright, 1818).

Washing Rag Rugs.
Dissolve four ounces of good, white
soap in the same amount of bolling
water. When it becomes a Jelly, add
five ounces of liquid ammonia, two

same amount of glycerine and two
ounces of ether or chlorform If you
know how to handle it. If not, best
leave the last ingredient out.
and cork and put away to use on
bianketa, heavy rugs, carpets, eto,

Use in the proportion of & teaspoon-
ful of the llguid to a pail of water.
Wash the carpet with washing soap In
the usual wlr. stretch out on a flat
space and nail the corners so that the
rug is taut to prevent shrinking, When
dry, take up and shake well,

and one-half ounces of ajcohol, the

Bottle

Miss Wentworth, Who Has
Already Taken Flying Les-
sons, Assures Us That In
Event of War She Would |
Volunteer to Join the Avia-
tion Corps.

The Dashing Girl Messenger
of Other and Less Ad-

vanced Ages Will Natur-
ally Give Way To the Girl

Aviator If We Ever Have
War Again.

XAGTLY one hundred
E and ﬁfhm‘ pounds of
ambitious aviatrix is

ginging at Keith’s this week.
More than that, the fact that
Miss Lola Wentworth’'s chief
charm as & musical comedy star
is her soaring voice has nothing
whatsover to do with her hopes
to rise even higher in an aero-
plane.

Ever since she went up with
Ray Simpson in his Wright bi-
plane at Dayton last September
she has been pining to fly again.
The severe attack of pneumonia
that followed her last merial ex-
periment has not dulled her ar-
dor in the least.

The Dayton trip was not her
first. Not by any means. Had
she not flown frequently with
Charles Fay, Jr., at Hammonds-
port? This was in a Curtiss
machine.

Flying With Italian Army.

Mr. Fay is now flying with
the Italian army, . but Miss
Wentworth hopefully awaits his
return so that she may resume
her study of aviation. He has
promised to take a furlough this
summer and give her a special
course of instructions, and the
little soprano is looking for-
ward to this as eagerly as most
other girls anticipating =
season at W .8ulphur.

Like anyoms who cares to
take up flying seriously, Miss
Wentworth has a complete avia-
tion costume. The suit looks
like nothing so much as
the capacious “Johnnies” that
mothers puts on their children
before they are old enough to be
advanced, respectively, into pa-
jamas and nighties. When Miss
Wenthworth tha hood down
over her hair and adjusts the
goggles, she resembles a giant
beetle.

Sings foy Wounded.

Due possibly to the fact that
many of her friends—including
the two aviators—are fighting
with the allies, Miss Wentworth
has done everything she can for
the Canadian soldiers. In

Toronto recently she sang for

Times Pattern Service

(S8IZE MUST BE P

H ERE we have the iden-

tical kind of a dress-
ing sacque that many
women have been hoping
for. Either a permanent
or removable collar may
be used and long or short
sleeves made. A box-plait
is simulated by making a
backward-turning tuck in
the right front which over-
laps the ‘left in closing.
Two tucks in each front,
turned toward the arm-
hole, add to the shapeli-
ness of the garment.

The pattern is cut in
sizes 34 to 44 inches bust
measure. Size 36 requires
23 yards of 36-inch ma-
terial.

To obtaln thia

ttern AN oue ¢
coupon and Im‘."ru.u -

0 centa In

slamps eor celn Addressa Pattarn
Department, Washington
Mupa:‘se Bullding, D 2 TR

The Washinaton Times guaraniees
the delivery of all patterns asnt
through this service. No patterns
can be obtalned In person,

One week I8 noeded for the Alling
of pattern orders, If patterns do
not come within that time, notify
this office for adjustment.

UT ON COUPON)

Name

SIZE DESIRED......City and

THE TIMES PATTERN SERVICE

L N R Y]
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August 8,

Lola Wentworth May Some
Day Be the Heroine of America

MISS LOLA WENTWORTH, '
Posed in a Business-like Attitude Beside an Aeroplane. She Is Wear-
ing the Regulation Aviation Costume, You Will Observe.

the wounded in the hoapitals
every afternoon.

This atory could not possibly
close without a hint regarding
Miss Wentworth's real reason
for wishing to become proficient
in aviation. She wants to vol-
unteer help if this country is

ever at war. Some day one of
the papers may get out an extra
with three-inch  headlines:
“Heroie Girl Carries Important
Dispatches in  Aero—S8ecret
Orders Arrive in Time to Save
American Troops"—and all that,
Wait and see!

words of wisdom and warning can be
analysed and found scientifically true.

told over and over agaln, bul syme-
times It seemg difficult for even the
fondest mother to realise the truth.

and common. They afe caused by the

whooping
P gl o1e
ra y r
In the ni{d«

times called “Inward spasmms,’’ the baby

convulsion, and the child ceases to
breathe for A moment, becomes uncon-
sclous, sUM and somewhat arched back-
ward, The eyes are staring, rolling or
squinted, the dittle fista clinched tightly
and the mouth Armly shut. In a short
time the fact becomes blulsh frem lack
of alr in the lungs, and then Lhe “work-

ing'' begins,

:f; :,.hll unhlrpr procedure, the breath-
n

le=l and body are jerked about in all
directions, the eyes are rolled, there s
frothing at the mouth, and the teeth, if
there are any, are ground Logether and
may bite the to
soon grow less violent and then cease
sltogether, and the child ins to cry
or
rat stiffer
stancea, before the chlld has regained
consciousness,
and so It ma
baby dles.

ately administered. The child
at once have a bath of 100 degrees F.,

quently renewed cold cloths are kept

;)‘l’:.lp of Ipecacuanha or other emetic
us

If the
has mnot Aarrived, the bowels should
washed out with a large Injection of

quiet the nerves. The latter Injection

Spasms Show Onset

Of Serious Diseases,

Usually in Infancy

By DR. LEONARD K EENE HIRSHBERG.

N the realms of motlherheod, with
magasines, books, aunts, and grand-
mothers hovering near to be of
service, much of the nelghborly

Convulsions and apaspns are dangerous
of some severe lliness—such ds

from whatever source,
pain, véry hol weather, rickels,
. and so on. Cenvul-
frequent in infancy, and
the first Year.
attacks, which are some-

tends to squint, to bend the thumbs
into the palms, and slightly twitches
his mouth or eyelids, or perhaps his
head or Umbe. These symploms may

as away In 3* moment, may remaln
'or hours or may lead to a prolonged
attack.

Severe Symploms.
A choking sound s heard In severe

and nolsy, the arms,

irregular

e. The movements

to sl soundly

with its body
an usual.

In some In-

another spasm occurs,
go on from fit to fit until
ese allacks generally last
from one or two minutes to hours.

First Aid Methods.

Prompt treatment must be Immedi-
should

the water covering it to (ts neck. Fre-

on its head. This bath should last ten
minutes, after which the child must be
wrapped in a blanket without drying.
Bince the attack may be due to irritat-
|| food In the stomach, vomiu.nf is
induced miving It a teas ful of

as soon as It Is able to awallow,
fit continuea and the doctor
be

ever, the hot bath.and emetic generally

R A ———
born, the ehild may be m‘: u'lnllm
ether—a amall qmnlur—rum upon a
to';:l i" clot.rh and hel - d:

r In_una handa ngerous.
ﬁmum the mother only as
A last remort, en the body relaxes
and the convulsive movements ceans,
tha towsl on which the ether has been
Inhaled must be removed promptly,
Convulsions of epllepsy are much like
these ordinary spasms, They rru:{y be-
gln In eart lnhnc‘ and ean be distin-
gulshed only by the persistent recur-
rence of the gta as the child grows
older. The chlld should be pla in a
comfortable position and guarded from
Injuring itself, and the clothing loos-
enad from about Its neck, No effort
should be made to stralghten the arm,
bend out the thumbs, hold down the
legs, and the like,

(Copyright, 1316, Newnspaper Featurs Service.)

Answers to Health
Questions

J, L, C.—My nos¢ In large at the en
and Is very sensitive to heat and col
Is there any way to toughen the skin
#0 that it will not become red?

If you will send a stamped, self-ed-
dressed envelops repeating your que
I will gladly send you the name and ad-
dresg of a nose . urgeon who can per-
form operations .n the nose without
leaving a scar. Miussage the nose with
& good peroxide cream and bathe It In
peroxide and water.

Jane. —Please tell me how to restors
hair, which is becoming gray, to its
natural color.

It is barely poasible that sometimes the
natural color of the hair returns. 1If
metallic iron, alternated with sulphur-
etted water doeg not suffice to da
white halr, a feasible or harmless shade
may be given the hair by burnt cork.
In form of a crayon or of a grease paint,
brown, blonde, and chestnut may be
obtained in the same way with der-
ed henna leaves made into a tea an

wdered Indigo In solution. These are
armiess.

LOUI8~1 have small, white spots, not
exactly pimples, on my llps. They
seem to be fint and under the skin.
What ean be done for these?

It is advisable to ¢ & dermatolo-
gist exumine these and®o find the exact

cause.
im—

Elderly Man—~Every morning upon ris-
ing I expectorate phleghm, but not dur-
u;.; .th. day. What do you advise for
thin? .

An examination should be made of the
nose and throat, and If it s necessary
the tonalls and adenolds should he rc-
moved. Have the turbinate bones of the
nose comp #0 as 1o allow more alr

warm water, followed by an injection to

Is held In by pressure of the thumb
over the opening of the bowel. How-

How to Can Fruit Without Sugar

Housewife Should Choose Underripe Rather Than Overripe Fruit, Particularly for
Jelly Making—Canning Success Depends Upon Perfect Sterilization.

N the season when each kind of
fruit Is plentiful and at its best a
generous supply should be canned
for the season when both fruit
and fresh vegetables are scarce. A
Ereat deal of the frult should be
carned with little or no sugar, that
it may be as nearly as possible In the
condition of fresh frult. This is the
best conditlon for cooking purposes.
A supply of glass jars does cost some-
thing, but that {tem of expense should
be charged to future years. as with
projer care the breaking of a jar
need be a rare occurrence. If there
be an abundance of grapes and small,
Juley fruits, plenty of juice should be
canned or bottled for refreshing
drinks throughout the year, Remem-
ber that the fruit and julce are not
luxuries, but an addition to the diet-
ary that will mean better health for
the members of the family and great-
er economy In the cost of the table.

Selection and Preparation of Fruit.

The selection of frull Is one of the
firat ateps In obtaining cucceoaful re-
sults, The flaver of frult s not de-
veloped until it ix fully ripe, but the
time at which the fruit js at its best
for canning, jelly-making, etc., Is just
befores It is perfectly ripe. In all
soft fruits the fermentative stage fol-
lows closely upon the perfectly ripe
stage: therefore, It Is better to use
underripe rather than overripe fruit.
This is especlally Important in jelly-
making for another reason also: In
overripe frult the pectin begins to
lost ite jelly-making quality.

Decldo upon the amount of fruit you
will eook at one time, then have two
bowls—ona for the sugar and one for
the frult—that will hold Just the quan-
tity of ench. As the frult s pared or
hulled, as the case may be, dron It Into
its measuring bowl, When the mcasure
is full put the frult and sugar {n the

reserving kettle. While this is cook-

must do her work may make one method
more cunvenlent than another.

It is most Important that the jars,
covers, and rubber rings be in perfect
condition. Examine each and cover
to see that there is no defect In it. Use
only fresh rubber rings, for If the rubber
is not soft and elastic the sealing will
not be perfect. Having the jars, covera,
and rings In perfect condition, the next
thing is to wnsh and sterilise them.

Have two pans partially filled with
cold water. Fut some jars In one, lay-
ing them on their sides, and some
covers in the other, Place the
the stove where the water will heat
to the bolling point. The water should
boll at least ten or fifteen minutes.
Have on the stove a shallow milk pan
in which there is about two Inches of
balling water. Bterilize the cu
spoons, and funnel, If you use one,
immersing In bollini water for a few
minutes. When ready to rut the pre-
pared frult in the jars sllp a broad
skimmer under a jar and lift it and
drain free of water. Bet the jar In the
shallow milk Pln and fill to overflowing
with the boiling frult, 8lip a sllver-
piated knife or the handle of a spoon
around the Inside of the jar, that the
fruit and jufee may be packed solldly.
Wipe the rim of the jar, dip the rub-
ber i In bolling water, and put it
mioathly on the , then put on the
cover and fasten,

s on

Quinces. :
4 quarts of pared, cored, and quar
tered quincea.
1% quarts of sugar.
2 gquarts of water. ,

Rub the fruit hard with a coarse,
erash towel, thon wash and draln, Pare,
quarter, and cere; drop the pleces Into
cold water. Put the fruil in the pre-
serving kettle with cold water to cover
It generously, Heat slowly and simmer
gently until tender. The pleces will not
require the same time to cook. Take
each plece up as soon an it Is so tender
that a sllver fork will plerce It nnsllr.
Drain on a platter, &raln the water
In which the fruit was cooked through
chee:) cloth. Put two quarts of the
strained Ilclutd and the sugar Into the

and put in the second preserving kettle,
In thin way the frult Is cooked quickly
and put in the Jars and sealed at once,

other set of jars,

If the frult s to be preserved or
canned with sirup, it may ba put iIntu
the jars as fast ns it Is propared, As
sgan as a jar is full pour in enouxh
sirup to cover It

If mevernl people are helping and
large kettles are beinf used for the pre-
porving, or where frult (like quinces and
hard pears) must be first bolled In
clear water. the pared frult should be
dropped Into a bowl q{ cold water made
edohtly acld with lemon julce (one
tablespoonful of lemon julce to & quart
of waltér), This will keep the frult

white,

Canning Fruit,

This method of preserving frult for home
use is from all points the moat desirable.
It Is the easiest and commonly consid-
ered the most economical and the bast,

because the frult I8 kept In & soft and
juicy conditlon in which it is believed
to be easlly digested.

The puccesa of cannl deponds upon
absolute sterilization, Are peveral
methods of eanning; and while the prin-

Buh (A XA R AR R AR R AR

the same In all oda, the

i s math
o which the housekeeper

itlons d

Nng another measure mMmay be prepared |

rrulﬂ'lnl eitle: stir over tha fire until
he sugar ls dissolved. When it bolls

leaving the pans ready lo sterilize au-, SOI'Ig.

Ladies, though tn your eonquering eyes
T.ove owen its chiefest victories,

And borrows those bright arms from you
With which he does the world subdue,
Yet you yourself are not above

The empire nor the gifta of love.

Then rack not lovers with disdain,
l.est love on you revenge their pain;
You are not free because you're fair;
The Boy did not his Mother spare.
Beauty's but an offensive dart.
It is nu armor for the heart,

—8Ir George Ktherege.

Telling Him.

He was one of those young men whoe
never seem to know when to go home.
Bhe had tried {lwnlnl. but even that

talled to get ri o&hlm.

FPresently a clock outside in the hall
an to sirike In low, deep tones the
night hour,

"Oh, T say, Miss Green,' sald the late

:}m. brightly, “is that an elght-day

smiled coldly at him.

Misa
AT e R Ty
ru‘uni' mﬂ outeh” "y S

skim well and put in the cooked frult.
Boll gently for about twenty minutes.

Crab Apples.
€ quarts of apples.
1% quarts of sugar.

2 quarts of water,

Put the sugar and water Into the pre-
serving kettle, Btir over the fire untll
the sugar is dissolved. When the sirup
bo%. 1:'"7: it

ash the frult, rubbing the m
end well. Put it In the bolling sirup,
and cook gently until tender. It will
take from twenty to fAifty minutes, de-
pending upon the kind of crab -ppiu.

C

wi

Plums.
8 quarts of plums.
2 quarts of sugar.
1 pint of water,

Nearly all kinds of plums can be
cooked with the skins on. If it is de-
sired to remove the akin of any varicty,
plunge thom In balling water for a few
minules. When the skins are left on,

rick them thoroughly to prevent burst-

nf’ut the sugar and water into the pre-
serving keltle and stir over the fire until
the sugar Is dissolved. Wash and drain
the plums. Put some of the fruit in
the bolling sirup. Do not crowd ft.
Cook five minutes; fll and seal the jars.
Put more fruit in the sirup, Continue
in this manner until all the frult s
done, It may be that there will not be
sufficlent ayrup toward the [atter part of
the work; for this reason it s well to
have a little extra sirup on the back
of the stove.

Grapes.
6 quarts of grapes.
1 quart of sugar.
1 gill of water,

Bqueese the pulp of the grapes out of
the skins. Cook the pulp five minutes

and then rub through a sleve that i
fine enough to hold back the seeds. Put
the water, skins, and puip Into the
reserving kettle and heat slowly to the
iling polnt. Bkim the fruit and then
add the sugar. Boll fAfteen minutés.
Hweet grapes mizy be canned with less
SUEAT; Very sour onés may have mors,

Peaches.

8 quarts of peaches,
1 quart of sugar.
3 quaris of water.

Put the' sugar and water together and
stir over the fire until the sugar s dia-
solved. When the sirup bolls skim it.
Uraw the kettle back where the sirup

will kern hot but not ball.

Pare the peaches, cut In halves, and
remove the atones, unless you prefer
to can the fruit whole,

Put a layer of the prepared fruit Into
the preserving kettle and cover with
fome of the hot syrup. When the fruit
begina to boll, akim earefully, Boll

ently for ten minutes, then put in the
ars and seal. If the frult la not fully
ripe it may require a little longer time
to eook It should be so tender that |t
may be plerced euilr with & silver fork.
It l: best to put only one Iayer of fruit
In the preserving kettle. While this is
cooking the frult for the next batch
may be pared.

The above article was written for the De-

space. In the mean time you may irri-
gate the nose and throat with alkaline
antizeptic fluld dliuted three times In
waler.

Seen In The
Shops

By THE SHOPPER.

HAVELING |8 made eaay nowa-
days, ‘I'here are special tour-
ist cases containing soap. tooth

paste, cold cream, and perfume, all
ut up in small boxes with a conven-
nt snap clasp and costing 25 cents.
Another aid 1o the wanderer 8 &
set of four nickeled coat hangers In
a neat leather case, This folds down
inte almost ineredible amaliness and
conts §i. For those domestic creatures
Who always have a certain amount
of laundering to do, whether at home
or on the road, are wee Iaundry sets,
with a clothesline and pins of mini-
alure size, Lhese cosl 76 cenls and
up, according tp the length ot. the
line and the number of the pins.
‘Ihnis, too, ls contained in & fat
leather case that uses littie spage.

For the\nonr kiddle, whose summer
vacation must be spent at home are
baga of sand that may be used in a
pen in the house. 1hese cost I»
centa and the sand Is Wwhite and
clean, For a child who has been |
or who lives In an apartment With no
real sand pile to play in, this would
bring hours of Joy.

Of course the firat of August means
the first of the winter hats—and we
are not disappointed in the least by
this year's crop. Une of the prettiest
models was of white, and therefore
looks ¢ool enough for midsummer,
It Is a sallor of generous size, cov-
ered with white georgette crepe.

The crown presented the real nov-
elty. It was of heavy while wWool
yarn In basket weave, A buckle of
the yarn was attached at a saucy
angie, ''he price was §.

he new velvets for fail hats are or
colors, but so dark In tone that the
color only appears in certain lights,
Ihere Is a deep purple—mulberry. it
might be called—that Is binck at nrst
Filance. and there are gEreens ana
blues with the same inky overcast,
l"l:’pp:r hats of these velvets, trim-
m with fantastie designs of eut
steel, are 8 and up.

_———

dAIR REMOVERS
ARE DANGEROUS

Don't Use Poisonous So-Called
Superfluous Hair Removers.

You may escape permanent Injury if
AOu use pastes, ‘ub.on preparations and
liquid Imitations of DeMiracle. the ori-
ginal Havia naly remover, but you can-
not escnpe an lnereased mrowth, be-
cause such things only remove halr
from the surface of the skin.

The sufest and surest way to remove
hair is tn devitnllze it. DoeMiracle, the
original liguid halr remover, does this
by absoiption, therefore it attacks halr
under the skin as well as on the skin,

DeMiracle works egually well for re-
moving hair from face, neck, arms and
under wrme, or (rom limbs to prevent it
from show. g through stockings, Avold
disappointinent, buy DeMiracle by name
and you will gct the only depilatory that
has ever been Indorsed by reputable
physicians,  «urgeons, dermatologliss,
medical Jjournaly and prominect maga-
rinea,

In B0e, $.00 end $2.00 hottlas The
larger #ixes are the most economions!
for dermatologists and large users Lo
buy. AL all tetlet counters or direct
trom us, The truth about the treat-
ment of aupcrfliacus halr malled in plain

tmant of Agriculture by Maria Parloa.

tiona for iy making, compl) th
....':: |’ Gomestio Sclense, will Sppear
on

sealed anvelope on request.
Chemical Co,, Dapt. 1, Park Ava
138th Bt, New York.—Advt
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